
Greatest
Electrified

Railroad
Completion of Coast

Envision Makes the
Si Paul Railway a
World Marvel

tho opening recently of th

WI1U division of tho Chicago,
and St. Paul Hallway be-

tween OthelhX Wash., and Seattle, what la

generally acknowledged to be one of the
greatest electrical engineering tasks In

American railroad annals was brought to a
conclusion after' ftve years of constant
planning and atUn expenditure of 0.

The United States thus becomes the un-

questioned possessor of the longest electri-

fied railroad In the world approximately
700 miles of main line trackage, or the dis-

tance between New Tork and Cleveland,
Ohio. To this must be added about 200 miles
of extra track, bringing tho total mileage up
to about 900 miles, or nearly the distance
from Now York to Chicago.

The complete electrification now extends
from Harlowton, Mont., to tho Pacific Coast,
crossing on Its way two mighty mountain
ranges, the Rockies and the Cascades, with
the exception of about 200 miles still to be
electrified between Avery. Idaho, and Othello.

Electrification of First Diviaion.

The electrification of the first division
began in 1914 and was placed In operation
In December of the following year, covering
a distance of 440 miles across the Great Di-

vide and the Rocky Mountains. The success
of this undertaking was so pleasing to the
officials of the road that In 1917 It was de-

cided to electrify the Coast division, now
known as the Othello, Tacoma, Seattle elec-

tric rone.
This vast electric transportation system

.n Its completed form operates sixty-on- e

electric locomotives. Including passenger,
freight and switching locomotives. These
locomotives have released for service else-

where no less than 162 steam engines, at
an annual saving in coal of 300,000 tons and
of 40,000.000 gallons of oil, for the railroad
obtains Its motive power wholly from the
natural water resources of the surrounding
country.

Fifteen hydroelectric power stations make
available a combined electric horse power of
410,000, of which the new division can use
160,000 horse power. This hydraulically
generated current Is distributed to the road
through eight at different points
along the line, and la in addition supple-

mented by a 100,000 volt transmission line
paralleling the tracks.

Equipment of New Division.

Electric rolling stock and equipment for
the new division consists primarily of five
3.000 volt direct current locomotives, one
of which recently astonished the railroad
world by winning a tug of war with two
steam engines at the works of the General
"Electric Company at Erie, Pa. These loco-

motives, which are the most powerful type
of electric passenger locomotives yet devel-

oped, are being used in passenger service to
haul the "Olympian" and "Columbian," the
crack flyers travelling between Chicago and
the west coast.

The most Interesting feature of the new
division is a remarkable two nnd a quarter
mile tunnel through the solid rock of a
mountain side at Snoqualmle Pass, In the
heart of tho Cascade Rango. Heavy grades
have been unavoidable at many points along
the line. In one place a two per cent grade
extends over a distance of twenty miles, or
a steady upward pull of 105 feet for every
mllo progressed. Yet the powerful electric
takes these grades and others almost as bad
at a twenty mile an hour clip, hauling a ten
car passenger train, while on level stretches
they make up time at the rate of sixty miles
an hour.

Traffic on the new road consists of three
passenger trains and an average of from
five to six freight trains In each direction
dally.

Reaches 6,322 Feet Above Sea.

As Illustrating the heights to which the

electric locomotives must climb It Is Inter-

esting to nolo that the highest point on the
road Is 8,322 feet above sea level.

The economic features characterizing elec-

tric operation on the St. Paul with its new
division now opened and the saving effected

Curious Pottery
use of dried fruits of trees, such

THE the gourd and the cocoanrt, for

water and liquid subs ances

la familiar, but it is not so generally I nown

that cups, saucers and Jars to take tin place

of ordinary earthenware are made 1 1 the
Orient of a glutinous and plastic material
entirely of vegetable origin, which Is easily
moulded and dried.

There is more than one Instance In his-

tory of vegetable matter being confused with

earth and clay. The pulpy parts of various
astringent fruits have tho peculiar plastic
property of clay, and by hardening In tho
air, after being moulded Into pots, they are
impervious to water, and have tho additional
advantage that they can fall to the ground
without being broken.

There is a peculiar ware that Is made by
' the Banjaras in the Central Provinces of

India from the fruit of the aoula. The fruit
Is collected and dried. It Is then boiled In
water until quite soft and pounded, the stones
removed and tho pulp beaten up and worked
with the hands into a thick, brown, sticky
majis. When this is quite ready the manu-

facturer takes an earthen vessel any shape

that pleases him and covers It all over with
a thick layer or coat of tho pulp. This is

then put aside to set a bit, and when hard
rudo devices arc stampedi round the neck

and shoulders of tho article, which is then
set asldo to dry. When entirely hard, the
gharra inside is broken and the pieces re-

moved. These vegetable pots are sold ac-

cording to sire from four to eight annas each,

and are much sought aftor by the people.
The aoula tree Is abundant throughout the

forests of tropical India and Burma, and the
fruits are frequently employed in medicine
and for tanning.

Another material used in making Jars is
the root of the great asphodel. The fleshy
root of this plant, by drying in a sand oven
and grinding, is prepared into a flour, which,
when mixed with hot water, yields a most
tenacious vegetable glue with which the Per-

sians make great vessels for holding oil and
clarified butter. The native cobblers employ

it in preference to animal glue in their work.
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over the former steam operation are em-

phasized by figures announced by A. H.
Armstrong, chairman of the electrification
committee of the General Electric Company,
which engineers and many railroad men
state points the way to the electrification of
other American roads now that the trans-
portation systems have been returned to pri-

vate ownership.
According to these figures electric opera-

tion has affected a reduction of 22 H Per
cent. In the number of trains, 24H per cent.
In average time per train, and has improved
operating conditions so that nearly 30 per
cent, more tonnage can be handled by elec-

tric operation In 80 per cent, of the time it
formerly took to handle the lesser tonnage
by steam engine. The capacity of the line
has. In other words, been Increased about 50
per cent.

Continued from Preceding Page.

head or premium flat Dutch thinly in short
rows. As soon as the seedlings make the
third pair of leaves they may bo lifted and
set In their permanent location, wherever
there happens to be space in the garden,
placing plants at least two feet apart each
way. Where the white butterfly troubles
the plants or the green cabbage worm de-

velops use slug shot or arsenate of lead
to fight these pests, and do it early In the
season, because the longer it Is delayed the
more troublesome they will become.

Roots to Grow for Winter Use.

Second only In importance to the vege-
tables described heretofore are those of
which we eat the roots and which, because
of their nature, may be stored and kept dur-
ing the fall and winter months. Perhaps It
is well to think of beets, carrots, onions, para-nip- s,

kohlrabi, radishes and turnips as the
winter staples which help to fortify us
against the long winter months when greens
of all kinds are scarce and expensive. Of
course all these vegetables are good in the
young stage as well, especially the radishes
and beets, which may be enjoyed from
caily June until practically spring of the
following year If the proper varieties are
sown and a succession Is provided.

'Co grow delicious, crisp radishes through-
out the year let me state that the earliest
radishes may be sown as soon as the soil
can be put In good gardening condition.
Select extra early round and olive shaped
sorts for this first crop, choosing Scarlet
Turnip White Tip, Scarltt Globe, Rosy Gem,
Scarlet Button, French Breakfast and other
similar varieties.

Later in April or early In May sow the
long varieties like Iclclo and Chartlers, which
stand heat better. Still later, around July 1,

sow the summer and winter varieties, which
have a very much thicker skin, resist heat
well and, in the case of winter radishes, may
be kept throughout the winter until the end
of February or even later. The best sum-
mer and winter radishes are long white
Vienna, white Stuttgart, round and long
black Spanish and white Chinese or Celestial.
The secret of having radishes that are al-

ways Just right Is to sow short rows often
rathor than to have one big patch at one
time.

Beet and Carrot.
The finest beets are those that ore grown

quickly and used Just about the time they
reach two inches In diameter. What has
been said about radishes holds good in the
case of beets as well sow them frequently
rather than bow a great mass at once. The
best all around beet for the home garden
is Detroit dark red, with Cresby's Egyptian
competing in popular favor as a close second.
Both these varieties may be sown up to the
middle of July and the latest sowings will
produce the roots that wilt keep best, burled
in sand or soil in the cellar, for winter use.

Carrots are treated in a very much similar
fashion, excepting that they require a longer
season during which to reach full size, and
the larger, longer varieties, like half long
pointed rooted and Danvers half long, will
prove the boat for winter keeping. For an
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Home Gardens Important Now as
extra early supply of carrots sow Chantenay
or Model. For a still earlier variety, French
Forcing, Oxheart and Amsterdam Forcing
are ready within forty-fiv- e to fifty days from
date of sowing, but, of course, It must not be
expected that these carrots will grow to as
large size as the later and better keeping
varieties.

Onion in Great Variety.
Onions give the home gardener the great-

est variety of choice. Generally speaking the
white ones are the mildest, the yellow the
most popular and the red ones the strongest
and also the best keepers. The home gar-
dener generally starts with onion seta which
may be planted out as early in the spring as
the ground can be dug. However, it Is com-

paratively easy, where one has good rich
soil, to grow large onions from seeds during
one season, If one does not mind the Job of
repeated hand weeding and thinning out of
the seedlings.

Onions must have rich soil since tho plants
have a very limited' root system, and they
must develop rapidly and steadllyv Any
check in their development will cause the
tops to die, which, of course, means the end
of development. The best white sort for the
home gardener Is unquestionably White

or Portugal. A later white onion Is
Southport White Globe. The most widely
grown and recognized general utility onion
of America Is Yellow Globe Danvers, and if
a larger, milder onion la wanted, which,
however, does not keep well, try a row or
two of Prlzetaker.

Among tho red onions Southport Red
Globe Is tho handsomest, heaviest ylelder
and best keeping variety, although Austra-
lian Brown, a smaller variety, competes for
the title of 'being the best keeper, since bulbs
have been known to keep from fall of one
year until summer of the following year.

Comparatively few people care for pars-
nips, although they arc a most wholesale
vegetable. However, no plans should be
made to grow them where tho soil Is stony
or heavy. This applies pretty near to all the
root crops. They must have a deep rich
soli or the roots are Inclined to be branched
or forky. Hollow Crown parsnip Is the best
known, although a newer variety with
whiter skin is rapidly rising in popular
favor. This Is called Llsbonals.

A turnip rooted form of cabbage called
kohlrabi deserves more general cultivation.
It Is as easily grown as radishes or beets
and Is of very delicate cabbage flavor. The
edlblo part forms above the ground and
should be used while measuring about two
inches In diameter. Two forms are tho most
widely known and grown. Early White
Vienna and Early Purple Vienna. Both are
ready for use within sixty days after seeds
are sown.

Both turnips and their later maturing
brothers, called rutabagas, are almost too
popular to deserve description. They are
generally sown around July In places where
early crops have been gathered or the seeds
may even be broadcasted in tho corn patch
after that has been given the last cultiva-
tion. .

The earliest turnips are, of course, the
sweetest, and If they are gathered promptly
they may even be sown in early spring.
However, all spring sown turnips will grow

tough and bitter as soon as the weather gets
hot, hence the advice to make the principal
planting during July, which will throw the
developing period Into the cool fall months.
Purple top white Globe and purple top Strap
Leaf are the two most popular early turnips,
while American purple top Rutabaga and
Golden Ball are valued as choice rutabagas
by those who believe In storing this vege-
table for winter use.

Green Roughage.

If heretofore we have considered only the
solid foods which the body needs, let us now
turn to the greens which one sage has de-

scribed as the "broom of the stomach." We
sluul need green stuff to keep the system in
good running order and there really are no
greater delicacies than endlve.i properly pre-raie- d

lettuce, well cooked spinach or greens
of all kinds. All these vegetables are early
spring crops with the exception of kale,
which Is treated very much like turnips ana
sown In late summer or fall, for fall and
early spring use. Dwarf green or tall curled
Scotch are the two most popular varieties.

Those who are fond of greens and want
them throughout the summer will make no
mistake In trying a fifteen or twenty-fiv- e

foot row of Swiss chard. This is really a
beet which docs not form roots but only
tops. These tops should be gathered regu-

larly and cooked Just like beet tops.. They
develop a very delicate flavor all their own.
If cans Is taken while gathering to avoid
Injuring tho heart of the plant, this comes
pretty near being a form of perpetual
spinach.

Everybody knows spinach, but there is
one particular type that deserves more at-

tention on the part of those who are fond of
greens and that Is called New Zealand. It
Is really a plant of spreading character, a
well developed specimen frequently covering
a space sire 4 by 5 feet "The leaf tips only
are used, but they are produced In sucb tre-
mendous quantities on a well developed plant
that a half dozen plants will supply a peck
of spinach a week from the middle of July
until frost destroys the plant. New Zealand
spinach loves hot weather and seeds should
not be sown until the ground becomes warm.

Lettuce Ear to Raiie.

Who does not love lettuce? Lettuce Is
one of tho easiest vegetables to grow and yet
fewer people succeed In growing this crop
to perfection than with any other vegetable.
Success m growing lettuco depends entirely
on proper thinning out of the seedlings
when they begin to crowd each other in
the row and on the correct selection of the
varieties for the different seasons.

Early In the season sow the loose leaf
and early Butterhead varieties. Early hi
May foflow with the later Butterhead and
Crisphead varieties. Early in June sow first
Crisphcad and Cos lettuces.

Black Seeded Simpson Is the universal
favorite among the loose leaf lettuces. Way-ahea- d

and Allheart are the two choicest
early Butterhead varieties. Among the mid-seas-

Butterheads, Mammoth Black
Seeded Butter and All Seasons surpass In

heat resistance. The Crlspheads such as
Iceberg, Hanson and New York or Wonder- -.

The Beetle That Cultivate
are not the only Insects that

ANTS the cultivation of mushrooms,
although for a long tlmo it was

thought that they were the only creatures of
a lower order than man that possessed the
Intelligence to follow such an agricultural
pursuit. Bouverle, the entomologist, had
found that a oertaln wood boring beetle,
known as the bostrychlde, is as familiar with
mushroom cultivation as Is the species of
ant of which so much has been written.

Professor Bouverle discovered that the
beetles In question bore holes In wood and
half fill them with a prepared fungus which
makes an Ideal mushroom bed. The garden
Is carefully spawned and in course of time
the mushrooms appear. In this way the
beetle provides Itself with a food sufficiently
tender for its feeble jaws.

in War Time
ful will resist even hot August heat, pro-

viding frequent cultivation Is given and the
heads stand far enough in the row not to
touch each other.

Of course, thero are other vegetables not
mentioned heretofore, of which some gar-

deners may be found. There are Brussels
sprouts, cauliflower, eggplant, celery, pep-
pers, Ac. To give directions as to their
growing would require more space than is
permissible within the scope of this short
guide. On general principles It is best to
secure plants of all these rather difficult to
raiso vegetables unless Indeed ono has at
his disposal a hotbed. In which case seeds
Miould be started any time after February,
the seedlings transplanted In other hotbeds
or cold frames' later on, to be finally set
into the garden as the correct weather ap-

proaches.
Brussels sprouts, cauliflower and celery

are cool season crops. Tho main planting
Is generally not made until July or August,
somewhat earlier for celery. They require
an abundance of water and unless one has
very rich soil and can water freely and
easily it la' best to buy these particular
vegetables.

Quite opposite to this are eggplant and
peppers, which are hot weather plants. They
can stand any amount of heat and prolonged
droughts do not fjurt them, so long as they
are cultivated frequently. The best varie,
ties among these delicacies are as follows:
Brussels sprouts. Long Island Improved;
cauliflower. Early Snowball; eggplant. Black
Beauty; celery. Golden g; pep-
per, Bell or Bull No'ao.

Crops for Big Garden.
Where space permits it pays well If ono

can have his own cucumber, melon, pumpkin
and squash patch. For.a small'home garden
where space Is limited a small cucumber
patch and a few rows of bush squash pays
well. However, I would not attempt to grow
even these where the space available is less
than 40 by 50 feet.

Since cucumbers are easily confined to
small space by pinching out the centro
shoots after tho plants havo covered room
allotted to them, let me suggest Snow's Per-
fection nnd Boston Pickling as the two prin-
cipal varieties to bear lots of small pickles,
while Davis Perfect and Early Fortune are
among tho finest cucumbers for slicing.

Among bush squash, Golden Summer
Crookneck nnd Cocozelle Bush will bear
the most fruits per plant considering the
small spare they occupy. These squash aro
really delicious eaten mashed, fried, cooked
or prepared In any of the many ways In
which this vegetable may be eaten. None of
the vlnlng crops should be sown In the gar-
den until early In June or when all danger
of cold nights Is post.

All true progress is based on properly kept
records. In the garden know every minute
throughout the season what Is being done.
Mark every row with a wooden label, giving
name of the variety, date when planted and
other Information. In addition, a record
book of some sort should be kept in which
to put down data covering when the variety
wan first ready for picking, when it had
yielded the bulk of the crop, how much tho
row yielded throughout tho entiro season, Ac

Theatrical
'Angels' on
Every Side
Prosperity of Last Two
Years Makes ItEasier
Than Ever to Get Fi-

nancial Backing
great has been tho public support

SO of the theatres during the last two

years that managers have found lltt)

trouble In obtaining financial backing for

their projects. Indeed, outsldo money, as It

Is called, has como liberally to tho support

of various thcatro enterprises. It happens
every onco in while that such an undertak-
ing "flops" long before a chance to get th
money back has been reached. But there Is

less danger of that tragedy nowadays than
there used to be. The public apparently runs
to seo any play, especially If It be suppled
with music.

Joo Leblang's cut rate ticket offices mak
it easy to sell 'seats in theatres during the
early nights of the week even if tho play la

not ono of tho most attractive. Even the
best of tho plays draw such largo audiences
on Friday and at tho two Saturday perform-ance- s

that they aro able to count on the rest
of the week as "velvet." So a moderate suc-

cess may draw at these week end represen-
tations enough to pay Its expenses. The
casual profits that may como in at other
times help to carry tho enterprise along until
a tour on the road may reap the harvest of

tho metropolitan run.

"Angel" Always at Hand.
The theatre has always Invited capital from

sources that could not bo Induced to gush
for other kinds of speculative Investment.
It Is said of course that ono of them Is born
every minute. A more than fair share of

these angels aro diverted toward the theatre.
This tendency is nothing new. Investors
havo often been easy to persuade to put
their money into a syndicate for producing
a play when more certain speculations would
not 'in the least appeal to them.

It is not always business that draws them
Into such combines. It may not always be

art alone. It may even be tho heart at times.
Or U may bo the deslro to encourage some
budding genius of course more frequently a
genius of the femlnlno gender, with beauty
as well as talent that leads Wall Street to

, put Its money into floating a play or an
operetta.

But In the present theatrical prosperity
Wall Street Is no longer looked upon as the
only source rf such contributions. It is
necessary no longer to go down to tho finan-
cial district for the sinews of war, although
only last week a group of young brokers and
bankers floated a comedy seen at a Broad-
way theatre. But nowadays the money
comes from every side.

One of the new Impresarios who made his
appearance on the list of producers last win-
ter, for Instance, came from an unusual
place of preparation for theatrical manage-
ment Various more or less submerged re-

gions have sent representatives to the man-
agement of Important New York theatres,
but it Is freely admitted that some of the
present supply are coming from more and
more uncommon milieus. This particular
arrival, who made his bow with a really
elaborate and beautiful production of a mu-

sical play, used to rent out dress suits to
the residents of the lower East Side who
were so Infrequently catalogued as among
those present that the permanent possession
of such festal garments seemed to tie up
unnecessarily capital that might be more
active elsewhere. What was the use of pay-
ing out good money when It was Impossible
that there should be In a lifetime more than
a limited number of marriages and be-

trothals?
This eminently practical enterprise pros-

pered. And this favorable progress contin-
ued even after Its proprietor diverted his
Interests into a somewhat artistic channel.
He began to clothe tho supers of the Yiddish
theatres on the lower downtown streets for
the fashionable dramas of social life In the
Ghetto In which they appeared. As tho
standard of mise-en-sce- was elevated to
attain approximately the Broadway stan-
dard evening dress became a part of the
realism as well as the decorative beauty of
tho tableaux. Subsequently a more tender
bond united this enterprising costumer by
marriage to a manager of ono of the Yid-
dish theatres. He progressed in his profes-
sion until last winter he was able to control
sufficient capital to bo proprietor, with his
partners, of one of the most successful and
arHntic musical shows of the season.

Ticket Speculators Arouied.
It was last summer that the artistic con-

science of the tickot speculators was awak-
ened. Their.buslness Instinct is always suf-
ficiently acute. It has more than once led
them into bitter conflicts with the police
power of the State, but as they inevitably
Issue In triumph tho setback to their pro-
fessional enthusiasm Is but temporary
They decided that after having for so many

ears been bullied by the successful theatre
n.anagers of tho city that they would be-
come managers themselves and take as many
ticket-- , as they wanted for tho price they
inougnt just

It happened that there was a musical show
Just then Impending. It was full of ideas,
funny Jokes, beautiful women nnd comed-
ians. But it was shy on funds. So the spec-
ulators came to tho rescue in tho role of
managers.

So the ticket men have another show of
thfii own this year. And they aro going to
havo still another. The first one has been a
ViVBt success. In these days of almost no
failures In musical shows there Is every rea-
son to believe that the second experiment this
summer will bo prosperous. So the ticket
speculator as a producing factor In the the-
atre may be permnnent.

But the most novel syndicate to operate In
the theatre field has Just put its first effort
before the public. It comprises the well
known headwalters nnd a cabaret managers
along upper Broadway. A dancing teacher
who had successfully arranged several cab-
aret entertainments tried his hand at pro-
ducing nnd with success. The waiters and
managers of the cabaret heard of his profits
on n modest outlay. So they decided it mlglu
be a good idea to go into theatrical manage-
ment. No sooner had they como to this con-
clusion than It was carried along Broiiwuy
on one of Its communicating breezes.

It was soon sniffed by tho man with a
show but no capital. The result was shown
recently at a Broadway theatre and the
prognnstlcatjona arc that the headwalters
will soon be 'In the capitalistic class with the
ticket speculators. Thus does commerce ever
coma to th aid of art


